
A La Carte
New Park Manor prides itself on building relationships with local producers and suppliers, for the best  

quality ingredients. We endeavour to use only sustainable and ethically sourced produce, meat, and seafood.

Nibbles
Gordal olives (V), 6  |  Mixed nuts (V), 6  |  Chilli bites (V), 6  |  Sourdough bread, butter (V), 6

Starters
Seasonal soup, sourdough (Ve), 10

Basil panna cotta, sweet tomato & chilli chutney (V), 11
Smoked salmon, capers, shallot, crème fraîche, sourdough, 14 

Beetroot & blood orange burrata (V), 12
Crispy duck tacos, 12 

Grilled pork belly, apple, celeriac, 12
Luxury Family Hotels soufflé - ‘Old Winchester’, twice baked soufflé (V), 14

Sides & Sauces
Fries (V), 6  |  Chunky chips (V), 6  |  Corn ribs (V), 6  |  Mixed leaf salad (Ve), 6

Herbed new potatoes (V), 6  |  Spring greens & peas (V), 6  |  Roasted Jerusalem artichoke (V), 6
Peppercorn sauce, 4  |  Garlic butter (V), 4

If you have a food allergy or intolerance, please speak to a member of our team. (V) Vegetarian, (Ve) Vegan. All our food and drinks are freshly prepared  
on our premises where we handle all allergens. A discretionary service charge of 12.5% will be added to your bill, and all prices are inclusive of VAT. 

Little ones can’t take their eyes off your food? Speak to your server about a half portion at half price.

Mains
New Park Manor burger - smoked ‘Dorset Red’ cheese, streaky bacon,  

black pepper mayo, lettuce, tomato, fries (‘Beyond Meat’ vegan option available), 23
Fish ‘n’ chips - crushed peas, tartare sauce, 23 ROOM TO REWARD

Chicken souvlaki, Greek salad, tzatziki & fries, 26
8oz ribeye steak, chunky chips, tomato, choice of sauce, 38

Lime & coconut dhal, grilled flatbread (Ve), 22
Seared venison, roasted seasonal vegetables, burnt apple sauce, 28

Chicken & herb pot pie, filo pastry top, seasonal greens, 24
Baked chalk stream trout, new potatoes, asparagus & cherry tomatoes, lemon butter, 26

Cajun sweet potato roulade, spring greens (Ve), 22

ROOM TO REWARD

New Park Manor Hotel will donate 50p from every sale of this dish to Room to Reward – a unique charity that utilises unsold  
hotel rooms to enable charities and communities to thank their dedicated volunteers with a well-earned short break.


